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FYOU EVER WANT TO EAT
like a lumberjack without do-
s, you nngh[

&Spa

David Bull fix you a plate of
savory biscuits smothered in
age grav

s
Although food lore traces

this countrified dish back to

Appalachian logging camps—

the reason for the term sasemill gracy—Bull
has embraced it as partof his culinary signa
ture. “T've put biscuits and \ge gravy on
the menu at every Texas m.m restaurant
where I've worked,” he warm and
comforting, but also unL\px.uul
I e gravy will forever

ppalac]

at

In some parts of the South, the

referred to as “poor-do,” which
L

Chef Bull's refinements. Although “cat
head” biscuits are typically pinched from
the dough on the baking sheet
by hand, the chef cuts his elegant version
from rolled dough. Brushing the top of cach
biscuit with heavy eream before baking does
more than bestow a glossy sheen. Itcres
alight erust that can hold its own against the
gravy (without getting soggy) and keeps the
interior layers tendera me

ing a picce of meat,” says the chef. Heav
cream also enriches the white while
aromatic fresh sage leaves bringout the best
in the fresh pork breakfast sausage, another
staple of the Southern kitchen.

“We get a lot of international tourists at
the hotel, and biscuits with sausage gravy
represents a litdle bit of American culture
for them,” Bull says. “They may not know
the history. But it sure does brighten their
day."—Francine Maroukian
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Cat Head
Biscuits &
Sausage
Gravy

Yield: § biscuits and 1 quart
sausage gravy; serves

Biscuits
2cups cake flour
tsp. baking powder
tsp. baking soda
#tsp.salt
2tbsp. sugar
Yicupshortening
#cupheavy cream plus several tbsp.
for brushing biscuits
Heup milk
Teupbuttermilk
Teupfiour, for rolling
2tbsp, unsalted butter, melted

Preheatovento 425°F.

Inabowl,sit together
flour,baking povder, baking soda,
salt,and sugar, Cutin the shortening
with your hands, gently rubbing the
mixture back and forth between your
fingertips untilt resembles coarse
crumbs. Gentlystir in the heavy
cream, milk, and buttermilk untila
sticky dough forms. Turn the dough
W

TheRes Deat Bt fs Dol che Dovid B
Ingredie sage gravy,Bull uses 3

s (tocreate layers
inthe finished biscuits).

. Cloc
mum Snanda

scuits;gravy ready for the plate

2cups heavy cream
Yatsp. cayenne pepper
Salttotaste

to Usingafloured

lightly floured hands, gently knead
the dough, overlappingitontself

(by punching down withthe cutter; do
nottwist),

liquid toa blender or a food proces-
sorand work n small batches.

Fried Sage Leaves
(for garnish)
Vegetablol 3s needect

Genoughto-foat theleaves)
&-Buiholesageleaves
Sattotaste

sheet, and brush the tops with heavy
ream Bake for 15to 20 minutes, until
biscut &

heat, melt butter until almost foamy.
Addtheonion s untilit

potwith tal sides over medium heat
untiltreaches 325°F. Carefully crop

out2to

hotirom the oven—brush the tops
withmelted butter

Sausage Grazy
2tbsp.unsaltedbutter
Tsmal yelloworion, peeled

Srinutes. Add thesage st
frequently. Do not brown. Quickly
stirnflour Add the sausage, half-
and-half,and heavy cream, and
bring sauce o3 boi Lover heat and
simmer untilliquidissighty thick-
ened, bout 10 minutes. (Adjust

30 seconds. Cook
untilcolor darkens, about another 15
t020seconds, and remove the leaves
fromthe oil. Place on a papertowelto
drain, andseason with salt.

Toserve: Split each biscuitinhalf

scup)

1tbsp.finely chopped
freshsage leaves
2tbsp. flour
Ib. breakfast sausage (not lnks),
cooked and finely crumbled

the sides ofthe pot.) Add cayenne
pepper, and season with salt, lemon
juice, Tabasco, and Worcester
shire to taste. Puree untilsmooth

% 4

lightly spread with butter andtoast
untilwarmed. Working one biscuit
atatime, arrange toasted halvesin
center of shallow bow, and top with
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